New Year’s Fve & Countdown Party Menu

SALAD BAR
QUAY XA LACH

Western mixed salad and
Antipasto
X& léch tron va dé an nhe

MIXED TART COUNTER
QUAY BANH TART

Crab and asparagus
Cua va mang fay
Salmon and avocado
Cé hsi va bo

Foie gras mousse
Mousse gan ngdng

SOUP CORNER
QUAY XUP

Traditional pho with
Angus ribs

Ph& suon bo Angus
Mixed mushroom
and dumpling

XGp ndm hén hop va

banh bao

SALAD & APPETIZER
XA LACH & KHAI VI

Marinated beef salad
with lemongrass, cashew
nuts, mixed local herbs
Gai bo Viet Nam

Chao Tom with
Lemongrass on BBQ
Chao tém nudng sa

CARVERY

QUAY THIT NUONG
Roast Duck Marinated with
Local Herbs

Vit quay thdo méc

PASTA

MIY

Rigatoni with Truffle Sauce
and Iberico Ham

M 8ng Rigafoni voi x8t
nam truffle var thit

ngudi Iberico

Lobster Bisque with Crab
Meat and Aged Parmesan
Hodgc stp tom hum, thit cua
v phé mai Parmesan

VIETNAMESE
TRADITIONAL STREET
FOOD STATION

QUAY AM THUC
PUONG PHO VIET NAM

Phu Quoc Dried Squid
with Spicy Butter Sauce
Khe muyc sét bo cay
Sautéed Corn with Prawns
Bdp xcio tom

Mini Vietnamese Pizza
with Local Blue Crab
and Seafood

Banh frang nuédng vai ghe
va hai san Phu Quéc
Grilled chicken with Méc
Khén Spice &

bamboo rice

Ga nuéng méc khén va
com lam

Banh Khot with Octopus
and Local Herbs

Banh khot bach tuse

CHEESE BOARD &
BREAD COUNTER ‘
QUAY PHO MAI & BANH M

Gourmet Selection of

Artisan Breads

Banh mi thd cong

Onion and Herb Focaccig,
Rustic Dark Rye Loaf, Rustic
Multigrain Loaf, French
Baguette, Pain de Champagne
Banh mi focaccia hanh fay ve
thado moc, banh mi den lua
mach, banh mi ngd céc, banh
mi Phap, banh mi Champagne
A Variety of Imported Cheeses

V& cdc loai phe mai nhap khdu

CHARCOAL GRILL STATION
QUAY NUONG THAN

Variety of Phu Quoc Seafood
Céc loai héi san Phi Quéc
Phu Quoc Tiger Prawn

Tem st Phu Quéc

Grilled Oyster

Hau nudng

Local Scallops with Peanuts &
Onions

So diép nuéng ma hanh
Grilled Squid

Muc nudng

Clam with Spring Onion
Confit

So 16 nuéng m& hanh
Seabass Fillet in Banana Leaf
Cé& chem nuéng 16 chudi
Octopus

Bach tuse

Red Snapper

Cé héng

Lobster

Tom hum

Roasted Whole Pig
Heo Quay Nguyén Con

Free-Range Pig BBQ Girill
Served with Traditional
Herbs and Sauce

Heo quay an kém rau
thom va& nudce xé&t

Mixed Meat Skewer
Thit Xien Nudng

Chicken Lemongrass
and Vegetable

Ga nudng sé

New Zealand Lamb with
Local Spices

Cuu New Zealand
Angus Australian
Beef Skewers

Xien thit bd Angus
Sweet Potato, Sweet
Corn, Okra, Zucchini
Khoai lang, bdp ngof,
dau bép, bi ngoi

HOT DISH

MON NONG

Local Fresh Shiitake and
Mixed Mushrooms with
Phu Quoc Pepper

Nd&m xdo fieu Pht Quéc
Eggplant Lasagna with
omato Sauce

M lasagna nhan c& fim
Sautéed Egg Noodles with
Sesame and Seafood

M tring xdo hai sén
Hasselback Roast Butternut
Bi d& nuéng kidu Thuy Dién
Mixed Provencal Vegetables
Rau cd xao Dia Trung Hai
Cauliflower with Turmeric
and Coconut

Stp lo tréng nghé va dua
Mixed Fried Rice

Com chién thap cdm

Crab and Asparagus Soup
SUp cua mang fay

Porcini Mushrooms and Local
Phu Quoc Mushrooms

Nd&m porcini v& ndm Phi Quéc

DESSERT
TRANG MIENG

A Fine Selection of
Petit Fours
Céc logi banh ngot

Ice Cream and
Sorbet Station
Quady kem va dé tuyét

Mixed Flavors of Ice
Cream, Sorbet,

and Popsicles

Céc logi kem, da tuyét
va kem que

Cupcake and
Macaron Tower
Thép banh cupcake
va macaron

A Fine Selection of Petit
Fours and Fresh Fruits

Banh ngot va rdi cay tuoi

Fruit bar station
Qudy trdi cay
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